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Food quality & safety
Develop safe, healthy, 
sustainable and hedonic 
fermented foods
Olivier Harlé 
Microbio team
STLOpen Days
19-21 March 2019
Social, economic and scientific context
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Plant  based  proteins      .
Plant + Animal based proteins
= 40 % of our diet in developed countries
Figure 1. Present and projected environmental pressures. 
(Springmann et al. 2018)
PNNS advises an increase to 50 %
Soybean [Glycine max] is a 
good alternative
25 % of consumers do like 
soy flavors (SOJAXA, 2018)
→ Lactic fermentation can improve 
organoleptic properties of  soy juice
→ An association of lactic acid bacteria 
could improve the lactic fermentation 
of soy juice
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• Understand the impact of 
technological parameters on the 
fermentation of soy juice by a 
consortium of lactic acid bacteria
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Metaomics analyses
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How to optimize 
lactic fermentation 
of soy juice?
• Understand the interactions 
between lactic acid bacteria, their 
impact on fermentation and on 
product composition
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How to optimize 
lactic fermentation 
of soy juice?
(analysis of the kinetic of 
fermentation)
• Understand the impact of 
technological parameters on the 
fermentation of soy juice by a 
consortium of lactic acid bacteria
• Develop consortia of bacteria to 
improve fermentation and  the 
organoleptic properties of 
fermented soy juice
• Understand the interactions 
between lactic acid bacteria, their 
impact on fermentation and on 
product composition
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